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i~ow  tliat  canned  vegeta"bles  do  not  neces- 
sitate "blue  point  consideration,  you  may 
"be  interested  in  the  particular  canned 
vegetaTiles  that  will  be  more  generally 
available  during  the  coming  months. 

To  start  with,  civilians  will  receive 
about  40  million  more  cases  from  the 
total  1945  commercial  pack  of  vegetables 
than  they  expected  a  month  ago.  You 
know  that  reduced  military  requirements 
account  for  some  release  of  stocks  to 
our  markets.    But  food  processors  have 
also  indicated  that  the  new  pack  is 
almost  12  million  cases  larger  than  in 
1944.    The  net  result  is  nearly  a  fifth 
more  canned  vegetables  for  civilians 
this  year  than  last. 

If  you  vrant  to  gauge  the  good  news  on 
canned  vegetables,  compare  the  supply  .  - 
now  expected  v/ith  what  was  available 
last  year.    Prom  the  1945  pack,  civilians 
will  have  about  155  to  158  million  cases 
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compared  with  around  130  million  last 
year.     These  figures  do  not  take  into 
consideration  supplies  of  tomato  sauce, 
baked  beans  and  baby  foods  which  were 
not  part  of  the  vegetable  packs  under 
set-aside  orders  of -the  U.S.  Department, 
of  Agriculture  for  military  and  war 
users. 

The  armed  forces  of  course,  will  still 
take  a  percentage  of  many  of  our  canned 
vegetables,  but  requirements  have  been 
cut... more  than  half  on  certain  vege- 
tables and  are  do\\ni  to  zero  on  others. 
Eor  example,  all  the  lima  beans, 
tomato  juice  and  tomato  puree  packed 
this  year  will  be  for  civilian  use. 

All  in  all,  civilians  will  sec  very 
good  stocks  of  such  major  packs  as 
snap  beans,  corn,  peas  and  tomato  juice. 
Also  more  lima  beans  and  carrots  than 
last  year.    While  more  canned  whole 
tomatoes  than  last  year  will  be  avail- 
able, the  supply  v;ill  not  be  as  much 
as  is  normally  consumed.    So  home  can- 
ners  should  keep  this  in  mind  when 
putting  up  stocks  for  v/inter  meals. 
The  vegetables  which  will  be  in  smaller 
supply  than  last  year  are  canned  aspar- 
agus, sauerkraut  and  spinach. 
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OF  IlTFLATIOl? 

Economists  of  the  U.S.  Department  of 
Agriculture  are  haunted  these  days  "by 
some  rather  frightening  ghosts.  It's 
the  memory  of  the  thousands  of  farm  fam- 
ilies v;ho  lost  everything  they  had  dur- 
ing the  land  "boom  after  the  first  World 
l.'ar  that  conjurs  up  the  unholy  "haunts." 
Contracting  to  "buy  land  at  boom  prices, 
these  farm  f^onilies  v;ero  wiped  out  when 
prices  leveled  out  to  normal. 

The  economists  are  not  a  naturally  mor"bid 
group  of  people  v/ho  go  around  inviting 
the  "haunts"  to  visit  them.     It's  amazing^ 
they  say,  that  everybody  doesn't  feel  at 
least  p.  twinge  of  mem^ory  now.  Because 
land  prices  are  once  more  spiralling  up- 
ward ajid  the  danger  signals  for  a  repeat 
performance  of  the  early  '20's  land  dis- 
aster are  f lashing  f 04:,  all  they're  v/orth. 

On  July  1,  1945  the  national  level  of 
land  values  stood  57  percent  higher  than 
the  19-35-39  average.    About  one  farm  in 
every  twenty  changed  owners  during  the 
year  ending  March  1,  1945.    Thr.t's  a 
faster  turnover  than  v/e  had  during  the 
peaVr  year  of  our  last  post-war  land  "boom, 
although  it's  somewhat  slower  than  the 
record  set  in  1943-44. 

There not  much  question  about  who  con- 
trols the  fajnily  purse  strings  for  small 
expenditures.    The  farmer,  be  he  a  re- 
turning veteran  or  a  regular  farmer,  de- 
pends a  lot  on  his  wife's  say-so  in  major 
purchases  too.    Before  they  sink  their 
savings  in  a  farm  or  ranch,  the  wise 
fr.rm.or's  wife  will  insist  they  they  get 
advice  on  their  prospective  purchase  from 
land  value  experts,    ^'eterans  cen  go  to 
the  Veterans'  Advisory  Committee. set 
u'p  in  each  county.     They  can  get  in 
tcuch  with  this  com.mittee  through  the 
county  figent.    Other  prospective  buyers 
can  also  get  advice  or  find  experts  v^ho'll 
help  them  through  their  county  agent. 
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CHICKEr  C0U5ITRY-WIDE  STYLS 

You  can  assure  your  readers  that  they'll 
find  chicken  very  much  easier  to  obtain 
from  nov/  on,  and  there  are  three  reasons. 


First,  farm-ers  are  culling  their  flo.cks 
at  this  tim.e  of  year*    This  means  more 
broilers  or  f ryers ...  those  chicks 
hatched  in  May... for  the  market.  Also 
more  stewing  hens... those  culled  from 
laying  flocks. 

Not  only  is  this  the  season  for  in- 
creased poultry  marketing,  but  m.ore  of 
the  available  supply  will  be  going  to 
civilians.    The  U.S.  Department  of 
Agricultujre  has  terminated  three  food 
orders  which  directed  chicken  to  the 
armed  forces.  I^o  longer  do  comimercial 
producers  of  broilers  and  fryers  along 
the  Atlantic  Coast,  in  West  Virginia, 
Arkansas,  Oklaiioma  and  Missouri  need  to 
set  aside  a  high  percentage  of  their 
output  for  military  purchase,  -The 
order  applying  to  poultry  sold  in  the 
commercial  broiler  areas  has  been  in 
effect  since  last  December,  and  has 
meant  Some  200  million  pounds  of  fresh 
chicken  for  our  fighting  men  in  all 
parts  of  the  world,    i'ow,  the  armed 
forces  will  use  their  supplies  'in  stor- 
age and  fill  future  requirements  with- 
out the  aid  of  this  set-aside  order. 

Additional  chicken  for  .civilians  will 
be  available  from  the  12  Mid-Western 
states.    Before  V-J  Day,  the  army 
estimated  it  would  need  about  125  mil- 
lion pounds  of  chicken  from .  these  .states 
...chiefly  for  canning  aiid  .'delivery  to 
the  Pacific  Area  where  refrigeration  is 
limited.    With  the  war'. s  .end,  stocks, 
of  canned  chicken  nov/  in  possession  of 
the  armed  forces  are  deemed  adequate 
for  a  while..  ..So  the  food  ord,er  requir- 
ing authorized  processors  in.  these  12 
states  to  set  aside  half  of  their  pro- 
duction for  military  purchase  is  cancel- 
led.   The  five  million  pounds  of  chicken 
obtained  since  Augu.st  13,  when  the  order 
went  into  effect,  can  bo  used  to  in- 
crease the  supply  of  canned  chicken  now 
owned  by  the  army.    As  more  is  needed, 
it  will  be  obtained  on  the  open  market. 

The  only  poultry  order  still  in  effect 
is  that  on  turkey.    Our  service  people, 
wherever  they  are  stationed  this  Thanks- 
giving, Christmas  and  ITew  Year's  Day 
will  get  the  traditional  holiday  feast. 
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SO  SOm  DSPAHTMENT 


In  the  August  25  Food  Views  story  on    ^  . 
lard,  we  said  processors  no  longer  had 
to  set  £\side  any  of  their  output  for 
government  purcnase,  .  However,  federally 
inspected  packers  are  still  required  to 
set  aside  for  government  purchase  a 
quantity  of  lard  equivalent  to  four  per- 
cent of  the  live  weight  of  the  hog.  This 
set-aside  order  applies  only  in  19, 
producing  states',  which  include  only 
Arizona,  Colorado,  Idaho,  Montana, 
Fevada,  -^^ev/  Mexico  and  l^yoming  in  the 
West.    Lard  from  non~f ederally  inspected" 
plants  in  all  states  and  Iprd  from  fed- 
erally inspected  plants  in  other  than 
the  19  states  under  the  order  is  going 
to  civilians. 
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BUTTSR  FLASK 

Ho  butter  produced  after  September  1 
will  be  set  aside  by  the  nation's  cream- 
eries for  sale  to  government  buyers.  The 
armed  forces  purchased  most  of  their  re- 
quirements during  the  months  of  heaviest 
butter  jproduction,  and  will  now  use  up 
their  storage  stocks.    As  a  result  there 
will  be  a  small  increase  in  the  civilian 
su::;ply,  and  homemakers  will  benefit  by 
a  cut  in  ration  point  values. 

Civilian  use  of  butter  will  not  reach 
pre-war  levels  immediately.    Butter  pro-, 
duct ion  normally  declines  during  the  fall 
and  -winter  months.    And  v/hat's  in  storage 
for  civilians  at  present  will  not  add 
enough  to  current  production  to  provide 
anjn'jhere  near  a  pre-war  supply, 
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KEADING  TEA  L3AVSS  ' 

Tea.  supplies  are  almost  normal  in  this 
country.    With  stocks  currently  on  hand, 
plus  an  allocation  through  the  combined 
f'-^cd  board  for  the  year  ending  April  1, 
19^6,  there  is  no  longer  a  need  of  dis- 
tribution control  on  this  commodity.  As 
a  result  the  U.S.  Department  of  Agricul- 
ture has  cancelled  the  \'!ar  Food  Order  on 
tea  which  determined  the  size  package 


sold,  and  the  amount  v;hich  could  be 
'distributed  for  civilian  use.  The 
restrictions  have  been  lifted  only  on 
black  tea.    G-reen  tea  imports  have  not 
been  resumed  as  yet,  and  there  are  no 
existing  supplies  in  this  country  for 
civilians. 

•  * 
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HESBARCH  HSPORTIIJG 

The  Agricultural  Hesearch  Administration, 
in  the  ITSDA,  is  issuing  a  series  of 
reports  on  the  results  of  research 
having  important  pr&.ctical  applications. 
Written  in  easy- to-under stand  style, 
each  report  is  only  one  page  long  and 
covers  only  one  subject.    About  ten  of 
these  have  been  issued  so  far  that 
deal  with  subject  matter  likely  to 
interest  manywomen.-  They're  designated 
by  serial  number  and  titled  like  this: 

6.     (a.)  Protecting  Man  Against  Trich- 
inosis:   12.     (a)  Small-T;jT)e  Turkey 
Successfully  Developed:     17.  (a)  Meat 
Successfully  Dehydrated  by  Several 
Methods:     19.  (D)    A  iTew  Method  For  . 
Dehydrating  Cheese;     22,     (D)  Textile 
Fiber  Made  From  Casein  of  Skim. Milk:  /. 
27,     (E)  Insecticidal  Aerosols:  31, 
■(D)  Butter  From  Sweet  Cream  rias  Superior 
Keeping  Qualities:     32.     (a)  Columbia 
Sheep-A  Modorn  Mado-To-itCrder  Breed: 
39.     (a)  Instrument  Measures  Tenderness 
of  Meat:    43.     (A)  Catalogue  of  Animal 
Parasites  of  the  World. 

You  can  get  any  one  or  all  of  these 
research  achievement  sheets free , '  by  . 
writing  to  the  .coordinator  .of  research 
publ i  c  at  i  on  ,V  -Agri  cul  tur al .  ,Rg  s  e  arch    .  ' 
Administration,  Department  of  Agricul- 
ture:, V/ashington  25,  D,  C, 
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Los  An^'reles 


B23ST  Z?;JIT  BUYS  C-rapes 

117  LI0D?)Rr.'T7i  SUPPLY  Bartlett  pears,  peaches,  necta,rines,  figs,  lemons, 

oranges,  plums,  G-ravenstein  apples,  cantaloups, 
avocados,  v;atermelons 


VJ  LI G-HS  SUPPLY   G-rape f rui  t ,  oajianas ,  Dlue"be rri e s ,  currant  s ,  cra"bapple s , 

local  Concord  grapes 

33ST  "OGSuJ^LE  3"JYS.  Cucuia"bers,  caVoage,  Bell  peppers,  eggplant 

II";  HOnHirc^IDS  S'JPPLY  Potatoes( slightly  lov;er)  ,  snap  "beans,  lina  "beans, 

lettuce,  tomatoes,  onions,  caulif lovrer,  corn,  squash, 

sweet  potatoes,  carrots 
IZT  LIG-H2  STJPPLY  Asparagus  ( higher)  ,  celerj'  (higher),  green  onions, 

r  a-di  s  he  s  ( hi  ghe  r ) 
AYAILiBLIj  res  OAIZI'IITQ-  Oucumoers,  caVoage 

San  Praiicisco 

33S^  PPw~JIi  BUYS...'  Pea,rs,  Thompson  Seedless  gra,pes,  cantaloups 

11"  HCIEPAjjB  S'JPPLY  Apples,  peaches  (higher),  watermelons (lov/er) 

citrus  friuits 

B31SS  "V^GSTiBLB  BUYS  Cucunoers  ,  peppers,  spinn.ch,  squash,  cab'ba.ge ,  eggplant, 

cauliflower,  tomatoes 
IH  I^CDIiPAlIS  S"JP?LY  Blue  Lake  "beans  (lower)  ,  lettuce  (slightly  hJ.ghQr)  , 

Ho .  1  pota,toes 
117  LIG-Zil:  SItPPLY  Oelery (higher) 

ATAILA3L3  PCH  CilTl'IYG'  Pears,  cucum"bers,  toma.toes 

Seattle 

BSSu:  PHUIS  BUYS  Pea,ches,  pears,  cantaloups ,  small  size  orrjiges 

117  M0ID3?^-1S  SUPPLY  California  talDls  grapes  (lower),  grapefruit 

117  LI G-j^? 'SUPPLY  Large  size  oranges.  Concord  grapes 

32S-;  ^TH'IElYiBLiHl  BIDYS  Pota-toes('"Delov7  ceiling),  eggplant,  green  peppers, 

celer^s  corn,  lettuce,  spinach,  sq_ua,sh,  carrots, 
■  "beets,  ra,dishes 
IH  HOUDPAui:  -SUPPLY  Tomatoes 

III  LlGr£I  SUPPLY  G-reen  peas,  "broccoli,  cauliflower,  green  onions 

AYAILr3Ii3  PCH  CAi717Il"G-.  ...  .Peaches ,  ■pee.rs,  corn 

Portland 

BIST  PHUIT  B'UTS  Peaches,  pears,  Italian  prunes,  G-ravenstein  apples, 

small  oranges 
III  iiOrBPlPL  SUPPLY  Grapes 

35ST-  VLG-LTAdLE  BUYS  Potatoes,  cucum'bers,  green  peppers,  squash,  lettuce, 

corn 

XT.  yicr^AJUl  SUPPLY  Chili  poppers,  eggplant 

ir  Lj'  G-H'r  S'uPPLY  c  Cauli  f lo vje r ,  t omat  o e  s 

AvAIL^iBIiEl  POP.  CiiiriTnTG-  Poaches,  pears,  It.alian  prunes,  apples,  cucumbers, com 
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HOO?IlvG-  IT 

IT'S  LIOHT  INSIDE 

BEEAD  OH  ORDER 


HOCl'IHG  IT 


IT'S  LIGHT  li'SIDE 


Yes,  vje're  hearing  the  sou-nd  of 'grass- 
fed  cattle  moving  to  market  these  days. 
i?or  the  past  three  v/eeks  more  "beef  on 
the  hoof  has  been  sold  than  a  year  ago. 
Hot  only  is  this  seasonal  increase  in 
ms.rketing  good  news^to  the  nation's 
homemakers,  "but  also  the  fact  that  m.ore 
of  this  meat  is  available  to  civilians, 
federally  inspected  plants  are  no  long- 
er required  to  set  aside  a.  certain  per- 
centage of  their  production  for  sale  to 
the  armed  forces.    Don't  Ghi.ok  from  this 
that  the  military  doesn't  need  any  more 
meat» rather ,  they  are  nov;  able  to  get 
their  requirements  on  the  open  m.arket 
irjithout  the  aid  of  set-aside  orders. 

These  grass-fed  cattle  do  not  produce 
a  beef  equal  in  quality  to  that  of  cattle 
fed  on  grain.    But  the  quality  this  sea- 
son is  above  last  year '  s , .  .liiost  of  it 
t-^rading  at  "comiaercial"  and  some  "good". 
Hog  and  lamb  m.arke tings  are  lower  right 
novj  than  they  were  a  year  ago» 
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That  one-time  familiar  phrase  on  can- 
ned fruit  labels,        "Packed  in  Heavy 
(or  extra  h6avy)  Sirup-'.^.is  out  .for 
this  year's  commercial  pack.  Here's 
another  instance  where  food  pro'cessors 
have  met  one  of  the  sarie  problems  that 
troubles  homemakers. • .the  sugar  short- 
age.    Since  June  15,  fruit  canners 
have  been  prohibited  by  an  OPa  regula- 
tion to  use  anything  but  light  sirup. 
This  restriction  will  continue  as  long 
as  sugar  is  limited. 

Of  course,  there  are  still  fruits  on 
the  market  put  up  in  heavy  or  extra 
heavy  sirup.    But  these  are  from  crops 
processed  prior  to  June  15.    This  sirup 
reg-alation  doesn't  mean  you  won't  see 
G-rade  A  or  Fancy  canned  fruits  in  the 
months  to  come.     Top  q\iality  fruits 
have  a  high  natural  sugar  content  and 
get  their  high  rating  for  ripeness,... 
not  for  thickness  of  sirup. 
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BREAD  Oil  ORDER 

How  that  many  wartime  food  controls  are 
"being  relaxed,  some  of  you  may  "be  inter- 
ested in  the  status  of  War  Food  Order 
i:To,l,,.the  regulation  dealing  with  "bfeadt 
Since  January  1943  this  food  order  has 
had  important  hearing  on  our  staff  of 
life.    Remcm'ber  it  requires  hakers  to 
enrich  their  white  "bread  and  rolls;  to 
limit  the  varieties  of  these  two  products; 
?jid  to  use  not  more  than  specified  amounts 
of  sugar  and  shortening  in  their  formulas, 
Under  terms  of  the  order,  consignment 
selling  was  "bpnned.    Besides  "being  a  step 
forward  in  "bettering  nutrition  in  this 
country,  the  regulation  has  meant  economy 
in  the  baking  industry. 

It  is  the  policy  of  the  Department  of 
Agriculture  to  remove  all  wartime  food 
controls  as  soon  as  possi"ble.    Sut  the 
need  for  War  Pood  Order  lTo,l  continues. 
Pats  and  sugar  are  still  in  short  supply^ 
As  the  order  cuts  down  waste  of  these 
commodities,  it  continues  to  have  a  defi- 
nite value.    Also,  if  the  beking  industry 
returns  to  its  pre-war  distri"bution  prac- 
tices, broad  prices  might  rise.  And 
government  officials  want  to  prevent  any 
action  that  might  touch  off  inflation. 
Also,  the  enrichment  provision  has  "been 
of  real  "benefit  to  consumers.  Sixteen 
states  have  already  passed  legislation 
which  provides  for  the  enrichment  of  all 
"bread  sold  within  their  "borders. 

Many  industry  leaders  have  recognized 
the  benefit  of  the  bread  order  £*nd  are 
solidly  for  it.    So  it  now  ar)pears  that 
the  order  will  continue  for  some  months 
to  come. 
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TffilPS,  MY  DEARi 

How  that  the  armed  forces  have  stopped 
all  their  purchases  of  butter,  the  U.S. 
Department  of  Agriculture  has  cancelled 
three  War  Food  Orders  controlling  the 
use  of  butterfat.    There  arc  no  restric- 
tions remaining  on  the  sale  of  whipping 
cream,  nor  on  the  amount  of  butterfat 
that  may  be  used  in  ice  cream  or  other 
frozen  desserts. 


^Tiipping  creeon  will  be  immediately 
welcomed  to  dress  up  fruit  shortcaJce 
and  gelatin  desserts.    Hot  since  Februar; 
1943  have  city  dwellers  seen  cream  with 
more  than  19  percent  butterfat.  Whip- 
ping cream  contains  at  least  30  percent 
butterfat.    The  limitation  order  (WFO  13 
was  needed  to  direct  butterfat  to  the 
production  of  butter,  cheddar  cheese, 
dry  milk  powder  and  evaporated  milk. 

A  great  increase  in  ice  cream  and  frozen 
dairy  foods  is  not  expected  with  the 
cancellation  of  War  ?ood  Order  8.  Ice 
cream  may  be  richer,  but  there  is  still 
the  sugar  shortage  to  limit  the  increase 
in  quantity. 

The  third  order  terminated  is  that  which 
set  aside  butter  for  purchase  by  the 
armed  forces.    The  cessation  of  hostil- 
ities with  Japan  came  near  the  end  of 
the  heavy  production  season,  and  the 
armed  forces  have  sufficient  stocks  to 
take  care  of  the  needs  of  their  expected 
reduced  personnel  for  some  time. 
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STACKINa  THE  PACK 

Civilians  will  be  getting  more  canned 
fish  this  year  than  they've  had  since 
1942.    The  increase  is  possible  chiefly 
because  of  reduced  military  requirements. 

Of  all  varieties »  the  total  for  civilianf 
is  now  figured  at  340  million  pounds. 
And  if  the  sardine  (California  pilchard) 
pack  now  being  processed  is  as  large  as 
current  estimates  indicate,  and  if 
government  requirements  for  sardines 
are  cut,  there  may  be  an.  additional  90 
million  pounds  to  add  to  this  total* 
In  this  event  the  supply  of  canned  fish 
for  civilians  will  be  as  large  as  that  oi 
1941.... the  last  year  before  set-aside 
orders  were  needed  to  regulate  distribu- 
tion of  canned  fish  among  civilian, 
military  and  lend-lease  claimants. 

At  present  only  40  percent  of  the  large 
salmon  pack  is  being  set  aside  for  gov- 
ernment buyers... and  65  percent  of  the 
pilchard  and  mackerel  packs.    There  is 
no  set-aside  order  on  canned  tuna. 


THE.  CHEDDAP.»S  GM'TIKG  BSTTEH  ALL 
THE  TIME 

There 've  "been  two  interesting  develop- 
ments regarding  cheese  during  the  past 
couple,  of  weeks.    One  is  that  the  point 
value  has  "been  cut  in  half,  mailing  pos- 
sible a  considerable  saving  in  those 
precious  red  points.     The  reason  why 
CPA  could  taice  this  action  is  that  the 
nanufactujre  of  cheese  has  greatly  in- 
creasod  this  summer.    The  high  milk  pro- 
duction has  made  this  possible,  of 
co'orse.  ■  ■ 

The  second  item  of  the  good  news  about 
cheoso  is  the  information  that  the  gov- 
eriiiTient  set-aside  has  been  reduced-  It 
had  been  announced  that  half  the  cheese 
output  for  September  would  be  taken' by 
the  government,  but  on  August  29th,  the 
U.S.  Bepa^rtncnt  of  Agriculture  annoujiccd 
that  the  September  set-aside  had  come 
down  to  40  percent.    Perhaps  you're 
wondering  why  even  40  percent  is  needed, 
since  the  army  requirements  are  much 
lower.    Well,  cheese  is  a  tremendously 
important  food  in  foreign  countries, 
and  export  needs  will  continue  high  for 
some  time  to  com.e.    Another  point  to 
remember  is  that  our  meat  supplies  will 
be  much  better  in  September,  so  we  i^ron't 
be  so  concerned  about  cheese  as  a  meat 
alternate. 

In  spite  of  our  acceptajice  of  cheese  as 
a  valuable  portein  food  during  wartime, 
cheese  connoisseurs  have  ha^d  one  com- 
plaint about  much  of  the  wartime  cheddar. 
That  sharp,  rich  tanginess  they  value 
has  been  missing.     Flavor  is  the  result 
of  agin,:;,  as  you  knov;,  and  the  shortage 
of  both  cheese  and  time  ha.s  prevented 
m.uch  of  this.    But  now  that  more  cheese 
is  being  produced,  the  makers  are  putting 
more  of  it  into  storage  for  a  longer  cure. 
Cheese  makers  are  anxious  to  return-  to 
their  pre-war  standards  of  quality  and 
flavor.     Since  the  cheese-eater  v;ill 
ultimately-  benefit,  it  behooves  him  to 
be  patient  for  a  few  more  months,  in 
case  he  doesn't  find  as  much  cheese  in 
the  stores  as  he  thinlcs  he  should. 
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ALMOND  SLAInFT 

The  women  whose  men  in  ujiiform  will 
still  be  overscans  when  Christmas  rolls 
around  afe  probably  already  planning 
holiday  packages.    The  mailing  period 
is  from  Septem.ber  15  to  October  15, 
you  know,  and  now's  the  time  to  start 
assembling  the  ingredients  for  that 
fruit  cake  for  overseas. 

As  far  as  nuts  are  concerned,  it  may 
be  a  bit  hard  to  round  up  much  variety, 
since  the  new  crops  of  walnuts  and 
pecans  won't  come  on  the  market  until 
later  in  the  fall.    Some  walnuts  and 
pecans  from  last  year's  crop  may  be 
available,  but  the  best  bet  in  nuts 
right  now  is  likely  to  be  alm.onds. 
They've  been  coming  in  farily  liberal 
quantities  from  the  Mediterranean  Area, 
and  the  dom.es tic  crop  of  almonds  will 
start  appearing  on  the  market  aroiind 
the  middle  of  this  month.    The  latest 
crop  report  of  the  U.S.  Department  of 
Agriculture  shows  that  an  all-time 
record  crop  of  almonds  is  expected  in 
California  this  year... about  10  percent 
above  last  year.    Harvesting  is  nearly 
completed,  and  it's  a  matter  of  getting 
the  supplies  distributed  in  the  retail 
markets.       -  ■ 

» 

G-enerally,  nuts  are  interchangeable  in 
cake  and  cookie  recipes, • .unless  you're 
looking  for  a  specific  flavor  or  texture 
It's  true,  the  fat  and  i^i'otein  content 
of  the  different  nuts  are  variable,  but 
not  to  the  extent  that  they  would  change 
the  finished  cake  or  cooky.    So  although 
some  nut  varieties  may  still  be  scarce,: 
it's  good  to  knov/  of  the  bumper  almond 
crop  readily  ava.ilablc. 
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EOOL  NOTES  THOK  PAR  M3 
2TEAS 

ALMOj^'DS  The  history  of  the  almond 

tree  traces  back  a  long  way. .  .back  to 
early  Biblical  days,    Ue  find  it  men- 
tioned a  number  of  times  in' the  Old 
Testajnent. . .  in  fact,  the  rod  of  Aaron 
was  taken  from  an  almond  tree. 


EED  HOSES,  miTE  ROSSS,  PEAPXS 
OAEEETS 

That'  s  right .Pearls  and  G-arnets,  and 
then  ^^le  have  Bliss  Triumphs,,  Long  l.Tiites, 
Prides,  Katahdins,  CoVolers,  and  Russet 
Burbaiucs.    Sut  no  matter  how  their  names 
read,  thev're  all  potatoes  -  all  "inter- 
mediate" potatoes.    And  ''intermediate" 
potatoes  are  in  the  ''Best  Buy"  class  in 
V.'estern  vegetable  stalls  right  now. 

Ife  have  mentioned  these  potatoes  in.  Food 
"ierV73  oeiore  and  asked  you  food  editors 
tcVheip  see  that  the  large  crop  is  not 
v/asted.    V'e've  told  you  the  facts  before, 
iDut  i.t  doesn't  hurt  to  go  over  them 
briejTly  again.     In  the  first  place,  there 
is  a  Ijuinper  commercial  crop  -  the  third 
largest  on  record.     There  is  also  .more 
home  garden  production  of  potatoes,  than 
usual,  T-.rhich  "brings  down  the  demand  for 
the  commercial  product.    On  the  average, 
we  Americans  consume  125  pounds  of  pota- 
toes a  piece,  a  year.    And  this  year, 
we.  expect  to  have  25  million  hushels  (60  ■ 
pounds  per  "bushel)  more  potatoes  than 
are  necessary  to  provide  this  average. 
He tail  prices  are  reasonable,  and  the 
qu-slity  is  good.    Ve've  asked  you  to 
help  tell  Western  homemakers  to  use  more 
potatoes,  and  more  potatoes.  That's 
what  you  can  do,  and  here  is  what  the 
Government  is  doing: 

1  -  A  promotional  campaign  is  under 

v;ay  to  encourage  greater  consujnption  now, 
during  the  harvesting  period. 

2  -  The  United  States  Department  of  Agri- 
culture is  "buying  potatoes  for  school 
luncii  programs  and  for  direct  distribu- 
tion to  institutions. 

3  -  Dehydration  plants  arc  working  at 
or  near  capacity,  except  for  a  few  that 
are  v/aiting  for  materials.    Canning  is 
also  encouraged. 

4  -  Approximately  1,200  cars  will  be 
placed  in  cold  storage  for  from  six 

weeks  to  two  months           about  1,000 

cars  going  to  the  refrigerated  cave 
near  Atchison,  Kansas. 

5  -  The  Armed  Forces  are  cooperating  by 
serving  more  potatoes,  especially  now 
that  the  men  can  eat  at  established  camps. 


6  -  Every  consideration  is  being  given 
to  use  of  potatoes  for  food  before  they 
are  diverted  to  non-human  food  uses. 
But,  in  proportion  to  the  extent  con- 
sumers do  not  increase  consumption, 
potatoes  will  be  diverted  into  starch 
and  by-products,  alcohol  and  glucose. 

7  -  A  few  cars  have  been  donated  to 
USDA  Experiment  Stations  for  use  in 
livestock  feeding  experiments,  and 
authorization,  for  diversion  to  livestock 
feed  has  been  made  for  the  State  of 
Washington. 

These  are  the  steps  heing  taken  to  meet 
the  marketing  problem.    And  we'd  like 
you  to  continue,  helping  to  "push" 
"intcnnediate"  potatoes.  Hemember, 
while  they  keep  better  than  early  po- 
tatoes, they  are  not  good  for  winter 
storage.    But  they  are  certainly  good 
for  breakfast,  lunch  and  dinner  in  all 
the  hundreds  of  ways  potatoes  are 
traditionally  prepared  in  America. 
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THE  PEPPER  PACKAGE 

Pepper  will  continue  scarce  until  we 
know  the  condition  of  stocks  in  the 
Far  East.    Unground  pepper  does  not 
deteriorate  easily.    It  is  generally 
supposed  that  stocks  have  been  stored 
abroad  since  the  outbreak  of  the  war 
with  Japan,  and  it  is  hoped  that  ship- 
ments can  be  resujned  shortly.    There  is 
no  knowledge  a.t  present  of  how  well 
the  cultivation  of  peirper  trees  has 
been  maintained  during  the  war,-  nor  do 
we  know  what  the  present  health  of  the 
native  workers  may  be. 

For  almost  four  years,  food  processors 
and  homemakers  have  been  working  on 
allotments  of  pepper  from  stocks  that 
were  on  hand  in  this  country  before  the 
war.    The  Department  of  Agriculture 
expects  to  continue  its  distribution 
restrictions  until  pepper  supplies  and 
demand  are  more  nearly  equal. 
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A  TuUE  OF  THE  OCAHIHA 

There  vdll  "be  x;lenty  of  siveet  potatoes 
.to  talli  alDout  when  this  issue  of  Food 
Viev7s  hits  your  desk.    A.  temporary.  alDun- 
dance  is  expected  from  the  time  the 
sweet  -potato  harvest  really  gets  under 
way,  in  the  middle  of  September  until  the 
crop  is  gathered  "by  i^overn'oer  1.' 

Sweet  potatoes  need  pushing  at  harvest 
t  i  me ,  and  he  re's  the  r  e.as  o  n  v.^hy .     "  S  vre  e  t  s 
have  to  "be  cured  to  keep  any  length  of 
time.    It  seems  that  some  of  the  heavy 
producing  areas  do  not  have  "the  storage 
space  and  curing  facilities  for  handling 
the  crop^    The  potatoes  sold  during  Se-g^ 
tember  and  October  are  marketed  as  they  ' 
come  from  the  field.     Those  sold  after 
xlovemoer  1  are  usually  cured,,, that  is, 
put  in  storage  and  held  at  high  temper- 
ature and  high  humidity, to  cut  dovm 
loss  through  decay.     These  cured  sweet 
potatoes  v:ill  keep  for  months  and  .do  not 
present  the  marketing  problem  the  early 
ones  do.    Although  the  uncurcd  sweet  po- 
tatoes must  be  sold  fairly  soon  after 
the;'-'rc  harvested,  they  v/ill  keep  for   ,  ' 
tvjo  or  three  weeks  in  home  storage,  ' 

U.S,  nSPAIilTI^CHT  01  AaHICULTUSS  ' 
Production  and  Marketing  Administration 
Information  Service,  821  Market  Street 
Boom  700,  San.  J'rajicisco,  California- 


There  will  be  many  more  sv/eet  potatoes 
for  civilians  this  year  than  last  be- 
cause thr?  yield  per  acre  in  the  pro- 
ducing areas  has  been  high.     Then  too, 
the  arm.y  is  taking  less.    Another  prob- 
lem is  the  current  abundance  of  Irish 
potatoes. 

But  there  are  three  very  good  selling 
points  for  the  sweet  potato.  The 
quality  of  this  year's  crop  is  generally 
■good.    Prices  are  reasonable  and  should 
be  even  lower  as  the  season  advances. 
As  for  nutritional  value,  that  rich 
orange  color  means  carotene  v/hich  can  be 
turned  into  vitamin  A,    Sweet  potatoes 
contain  some  vitamin  C,  some  of  the  B 
vitamins,  some  iron,  and  sugar.  Their 
suga,r  and  starch  content  makes  them  an 
economical  energy  food.    And  they  rank 
high  in  flavor.  . 

The  heavy  supplies  this  year  are  from 
the  Eastern  shore  of  Virginia  aaid  Mary- 
lajid,    Louisiana  also  has  a  record  crop. 
Shipments  from  the  Eastern  shore  will  go 
"to  most  parts  of  the  country,  and  sup- 
plies from  Louisiana  and  Texas  vdll  be 
sent  as  fajr  northwest  as  Seattle 
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A  BILLIOiT  lY  GOLD 


Dail,]^  oread, ,  .yes ,  and  cere?ls  for  every- 
one in  tliis  country,  and  cargoes  of 
grain  for  the  hungry  peoples  a'broad.,;- 
that's  the  fulfillment  of  our  golden 
wheat  crop  which  this  year  toj^s  all 
records  e.t  a  oillion  and  some  152  mil- 
lion hushels, 

i-s  uig  as  the  yield,  is  the  story  of 
cooperation  hehind  our  wheat  harvest. 
Shortages  of  farm  labor  and  machinery 
have  once  again  made  "bringing  in  the 
grai:a  more  of  a  community  enterprise. 
On    some  farm.s,  the  v/heat  is  cut  with  a 
hinder  and  made  into  "bundles  which  are 
set  up  in  groups  or  ''shocks.''    ViHien  the 
graixi  dries  out  or  cures,  it  is  ready  to 
thresh,    l-vith  whole  areas  needing  thresh- 
ing at  the  same  tim^e,  the  communities  got 
together  to  "bring  in  each  other's  crops. 
This  means  taJcing  v/agon  loads  of  i\heat 
to  a  threshing  machine,  pitching  the 
"bundles  onto  a  conveyor  which  carries  the 
vrhcat  into  the  machine..  .Then  \\'hen  the 
grain  is  scpa.rated  from  the  stra,v;,  it 
must  DO  sacked  or  taken  "by  trucks  to  stor- 
age hins.-    A  CTQvr  of  13  men  can  thresh 
the  grain  from  a"bout  30  acres  in  a  day. 

In  the  ¥oGtci*n  C-reat  Plains ,,  .from  Texas 
to  1^0 rth  Dakota. ,  .where  most  of  our  wheat 
is  grown,  the  coml^ined  harvester  or  "com- 
"bino''  has  taken  the  place  of  the  old 
stationary  machines,     '/ith  a  com"binc,  a 
farmer  ajid  his  family  can  often  harvest 
the  v/hoat  alone. 

That  v;as  ujitil  the  v/ar.     Then  the  metal 
for  comhines  went  for  tanks  and  guns.  At 
the  "Same  time,  more  and  more  acres  were 
seeded  to  wheat  to  take  care  of  our  war- 
time needs,  -  The  comhines  that  were  on 
the  farms  of  the  country  and  the  few  that 
could  "oe  made  had  to  "be  shared.     So  we 
went  hack  to  noigh'borly  cooperation. 

The'  Agricultural  Adjustment  Agency  of  the 
Department  of  Agriculture  carried  the 
program  even  further.     They  arrar.ged  for 

com'bine  crews  custom  comhine  operators 

they're  called,.. to  go  from  neigh"borhood 
to  ncigh"borhood,  then  from  county  to 
county,  and  from  state  to  state.  The 
AAA  also  made  arrangements  with  the 
state  department  to  get  crews  from  Cana.la. 


Por  the  past  three  years,  custom  com'bine 
crews  have  started  the  vjheat  harvesting 
season  in  Texas  in.  i  I  ay,  onC.  moved  ITorth- 
ward  v;ith  the  ripening^j/heat 

into  Oklahoma,  through 
Kansas,  Colorado,  ^'•e'braska,  Eastern 
Wyoming,  South  Daicota  and  ending  the 
middle  of  September  in  Ivorth  Da/ciota  and 
Montana.    The  Canadian  harvest  starts 
after  ours;  so  now  some  of  our:  crews 
will  go  into  Cana„da  to  help  our  Ally, 

As  for  an  idea  on  the  mass  movement  of 
these  crews... into  Kajisas,  our  princip- 
al wheat  producing  state  (with  som.e  XB 
and  a  half  million  acres  this  year), 
went  more  than  2,000  com'bines  from  other 
states,  and  "between  700  to  900  from 
Canada. 

The  equipment  of  a  crev;  consists  of  a 
com."bine,  a  tractor  to  pull  it,  if  it's, 
not  self-propelled,  and  tv/o  trucks  to 
carry  grain.    Each  crew  brings  its  owa 
lk"bor  and  the'  crev/  works  in  two  shifts 
...the  harvest  day  va.ries  from  IS  to  20 
hours  dependent  on  the  v.'eather. 

And  here's  the  way  the  program  has  v/or- 
ked.    A  farmer  desiring  assistance  con- 
tacts his  county  AAA  office  or  his 
county  agent,-   All  the  rec_uests  in  a 
state  are  recorded  "by  the  State  AAA  Com- 
mittee and  an  area  designated  for  a  crev/ 
The  State  AAA  $ilso  arranged  for  gasoline 
tires  and  food  stamps  and  for  needed 
repairs ... .and  where  necessary,  for 
police  escort  to  direct  the  novem.ent  of 
the  com"bines  over  highways.    As  a.  crew 
leaves  one  state,  it  checks  in  with  a 
AAA  representative  at  a  port-of-entry  in 
an  adjoining  state  and  is  given  a  new 
work  schedule. 

In  the  field,  the  com.'bine  cuts  the  wheat" 
threshes  it  and  delivers  the  threshed 
grain  to  a  tajik  or  "bin  at  the  front  of 
the  com'bine.     The  "bin  is  emptied  into  a 
waiting  truck  for.  delivery  to  a  farm 
grancry  or  a  terminal  elevator.    One  com- 
"bine  can  harvest  40  to  50  acres  a  day. 
Yes,  the  wheat  has  "been  harvested  in  the 
Western  Great  Plains.    It's  in  farm  stor* 
age  bins,  in  terminal  elevators,  in  some 
areas  it's  still  on  the  gromid  waiting  t^ 
be  moved  or  is  on  rail  to  one  of  our 
great  milling  centers. 


Your  readers  are  proba'bly  v;ondering  in  a  cool,  dry  place. 
PL) out  tile  suppl^?^  of  raisins  for  puddings, 

coffee  cake  and  holiday  cookies .this  Because  of  their  natural  sweetness, 
year  they  'ca^  plan  to  use  them  genero"  raisins  i\^ill  "be  welcomed  this  fall  a-nd 
ly*  winter  to  supplement  short  su^*ar  rations 
Sun  dried,  purple  raisins  v-ill  "be  plenti-  -o- 
ful  for  two  reasons.    Military  needs  are  CUT  YOuHS^L?  A  SLICH 
e.-roatly  reduced,    ^nd  secondly,  Calif- 
ornia v.^hich  produces  all  the  coux^try's  All  U.S.  Department  of  Agriculture  con- 
ra-isins,  has  a  ra-i?in~gra.pe  crop  a.Dout  trols  on  cheese  are  off.    And  OPA  has 
a  fourth  ahove  average.  reduced  ration  point  values  on  this 

dair5^  product  to  zero. 

Thompson  seedless,  i^iuscats  and  Sultanas 

are  the  principal  raisin  va.rieties.     They  Previousl^^  there  was  a  40  percent  set- 

ha.vo  accomited  for  more  than  half  of  aside  on  Cheddar  cheese  aamoujiced  for 

California's  total  grape  crop  the  past  September,  and  a  restriction  on  the 

tv/cnty  j^oars  and  are  suitaole  for  dry-  ario'ant  of  foreign  type  cheeses  that 

ing,  crushing  and  for  fresh  use.    How-  could  be  manufactured.    Then  the  U.S. 

ever,  the  past  three  seasons  (1942-44),  Army  Quartermaster  Corps  said,  that 

the  government  restricted  the  use  of  military  stocks  of  cheddar  v/cre  adequate 

thr  se  varietT,es  grov^n  in  the  eight  prin-  for  reduced  personnel,  and  also  that 

cipal  producing  counties  in  California  some  military  stocks  could  "be  used  to 

to  the  production  of  rairins.     This  -  fulfill  the  recuirorients  of  foreign 

action  was  taken  to  provide  the  lar^e  claimajits.     Thus,  the  Septemoor  set-as  id: 

quantities  of  this  dried  fruit  needed  on  cheddar  wa.s  cancelled,   together  with 

for  civilian,  milita.ry  and  Lend-Lease  production  restrictions  on  foreign  type 

use,  axid  to  prevent  these  grapes  from  cheese.  -V^ith  more  of  this  commodity 

going  to  wineries  or  into  fresh  markets,  available  to  civilians  it  v/as  possible 

tfhile  m.any  raisins  were  produced,  ci^^i' -  to  take  the  point  values  off  cheese, 
ian  supplies  v;cre  limited  because  war 

needs  v/ere  so  high.  So  you  can  get  out  the  file  of  cheese 

recipes  and  satisfy  that  cheese  craving 

This  year,  because  of  smaller  require-  v/c've  all  held  in  check  for  so  long, 
ments  of  government  agencies,  the  re-  -a- 
striction  0:1  use  is  removed.     Consequent-  r.dTS  Al^D  PIG-UBIOS 

ly,   there  will  be  a  more  nearly  normal 

movement  of  these  grapes  into  raisins,  Tfell,  here  we  go  on  used  fat  aga.in.  But 

wineries  and  fresh  markets.     The  fact  there's  an  awfully  good  reason!  The 

that  the  crop  is  large  and  that  normally  used  fat  collections  are  comr-uted  and 

the  greater  part  of  the  total  tonnage  totaled  every  month,  and  here  are  the 

of  these  va,rities  is  ma.de  into  raisins,  figu-res  to  show  how  the  nine  'Western 
assures  us  a  plentiful  supply  of  this  states  have  been  behaving  in  regard  to 

driediruit.  our  pleas. 


And  we  can  ha'\re  our  choice  of  color.,., 
purple  or  golden.     The  bleached  variety 
is  dried  by  artificial  heat.    Then  the 
rrdsins  are  treated  with  sulphur  to  give 
them  their  pale,  golden  color,    ^-il though 
golden  bloa.ched  raisins  cost  more  to 
produce  they  arc  popular  for  fruit  calcer 
and  puddings o     They  are  more  perishable 
than  sun-dried  raisins;  so  must  be  kept 


Ever  since  Y-E  Day,  in  May,  Yestqrn 
hor.emakers  ha.ve  been  turning  in  less 
and  less  used  kitchen  fat  to  their  but- 
chers.    In  May,  the  collections  v;ere 
dovT.  200  thousand  pounds  for  June.  But 
in  July,  we  hit  a  new  low. • .half  a  mil- 
lion pounds  less  than  v^a.s  collected  in 
June . 0 . that ' s  about  25  percent  less. 
There  is  still  just  as  much  need  for  used 
kitchen  fats  as  ever,  so  let's  keep 
saving  them,  and  keep  turning  them  in. 
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Oil  iHS  SHELL 


Comes  an         in  the  month,  and  the 
traditional  oyster  season  opens.  Fpn- 
cicrs  of  this  shellfish  will  find  no  more 
oysters    on  the  markets  than  last  year, 
when  the  supply  v;as  short  of  demand.  I.-ck 
of  laoor  durin^;:  the  last  two  or  three 
years  has  affected  operations  of  a  major- 
ity of  the  large  companies.    Many  "boats 
could  not  oe  manned,  and  the  oyster  iDcds 
could' not  "be  attended  and  cleafied.  Lvrlz 
of  l-vGor  also  cut  doT^m  the  control  of 
starfish,  which  in  the  v/aters  of  long 
Island  Somid  are 'natural  enemies  of  the 
oyster,     '"^lile  a  few  restaurants  will 
"begin  offering  oysters  to  their  customers 
immediately,  most  markets  will  not  hrve  • 
mucn  of  a  supply  ujitil  the  middle  of 
Octooer,  with  more  ajjple  shipments  during 
ivovem'iDer  and  Decemljcr, 

Oysters  grow  along  the  Atlantic  and  '3-ulf 
Coasts, ,  .from  Ca:;3e  Cod  to  iexas...and 

on  the  Pacific  Coast,  principally  along 
the  coast  of  Washington.     'They  spavm 
during  the  sujnm.er  as  the  temperature  of 
the  water  hecomes  warm  and  more  favora'ble 
for  their  growth.    Tor  several  days  the 
larvae  are  free-si^imming,  "but  they  soon 
BirAz  to  the  "bottom  and  attach  themselves 
to  a  convenient  rock  or  shell.     The  young 
oyster  frees  itself  and  feeds  on  the  "bot- 
tom, of  the  ocean  as  soon  as  a  protective 


shcl! 


been  formed. 


In  southern  v/aters,  oysters  reach  market- 
size  in  from,  two  to  three  years.  A"bout 
four  years  are  required  in  Long  Island 
Somid  v/hcre  the  cold  winters  cause  them, 
to  go  int-o  a.  state  resemlDling  hi"bernat'*  .-n. 
Most  of  the  oysters  which  v.'ill  "be  served 
in  restauraiits  and  homes  this  season  will 
"be  four  or  five  years  old. 

In  point  of  size,   the  Atlauntic  Coast  or 
Ea.stern  oyster  is  midway  bet\\reen  the  tiny 
Ol^^npia  oyster  of  ruget  Soujid — the  m.eat 
of  v/hich  is  about  as  big  as  a  man's  thujnb- 
nail».,and  the  enorm.ous  Pacific  or  tJapajiese 
Oyster — v:hich  m.ay  grow  to  bo  10  inches  " 
long,  ..The  Eastern  oysters  might  attain, 
a  length  of  6' or  8  inches  but  are  marketed 
smaller,    V.^ien  sold  in  shucked  form, 


oysters  are  usually  classified  three 
ways — "standard",  "select,"  or  "counts. 
Standard  or  sm.a.ll  oysters  are  used 
for  sttiwing  and  cocktails,  while  counts 
or  the  large  oysters,  are  generally 
fried.     Select  or  mediu-ms  ca^i  be  used 
for  either  frying,  stewing,  or  for 
^cocktails. 

The  ready  m.arket  for  fresh  oysters  has 
meant  that  fev;  were-  canned,    Before  the 
war,  considerable  qvxantities  were  pro- 
cessed in  the  South  Atlantic  G-ulf ,  and 
Pacific  i'orthwest  states,    For  the  past 
tv;o  years  canning  has  decreased  in  the 
■>alf  and  South  ^itl antic  Areas,  and  has 
been  discontinued  in  the  Pacific  Horth- 
v;est. 

As  a  food,  oysters  rarJk  high  in  taste 
appeal.     In  nutritional  value  they 
contribute  protein,  calciuip.,  and  phos- 
phorus —  and  arc  at  the  top  of  the 
list  as  a  source  of  iron»    The  minerals 
v:hich  0 ys ters  supply  ajre  most  often 
deficient  in  the  daily  diet;  so  v^hen 
oysters  are  available  they're 
investment  in  nutrition, 
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KEEPIITG  THE  "C" 


a  good 


abbage  is  a  prize  packa.ge  of  vitamin  C 


on  the  vegetable  m.arkot 


!se  days. 


But  the  way  you  cook  cabbage  is  im- 
portant.   _Sxi:eriment  station  scientists 
have  found  that  cooked  cabba.gc  mia^y 
retain  as  m^uch  as  half  to  three-fourths 
of  the  vitamin  C  if  it's  cooked  in  a 

small  amount  of  water,. if  it's  cooked 
for  a  short  period  of  time  (from  iO  to 
25  minutes )., .and  if  a  lid  is  kept  on 

the  pan  while  the  cabbage  is  cooking. 

Eor  habitually  late  dinner  guests, 
start  the  cabba=::e  cooking  after  you've 
seen  the  whites  of  their  eyes,    But  if 
you've  already  cooked  the  cabbage  and' 
some  unexpected  event  delays  dinner 
service,  the  scientists  say  it's  better 
to  put  tHe  cabbage  in  the  refrigerator 
ajid  v/arm.  it  up  later  than  it  is  to  leav; 
the  cabbage  on  the  stove.    Cooked  cab~ 
bage  held  over  hot  waiter  to  keep  it  v;ar: 
Fiay  lose  as  TiUch  as  80  percent  of  its 
ascorbic  acid  the  first  hour,  and  as 
much  as  90  percent  in  two  hours. 
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POTATOES       Ai^  l-SliiL 

As  we  hrve  told  you  iDefore,  potatoes  will  "be  very  a"bundejit  for  several 
months  to  come.    Last  year,  as  you  rememlDer,  there  ^^ras  a  shorta.^'c  of  potatoes, 
and  we  all  h?d  a  chance  to  realize  how  important  potatoes  are  in  oujt  everyday 
meals.    So  now  that  the  supply  is  "back  to  normal  -  above  normal,  in  fact,  every^ 
one  should  pitch  in  and  help  see  that  the  croxD  does  not  go  to  v/aste. 

Included  with  ?00D  is  a  leaflet  which  should  help  in  sut-:gcsting 

to  your  readers  various  ways  to  serve  potatoes  for  orcricfast,  lunch  and  dinner. 


For  ?6ocL 'Editors  of  ivestern  Bailie 


San  Francisco, ; Calif . 
September  24,  1945 


miT  OIT  ICS 

rOOD  AlTD  A&HICULTUKE  OHC-AI'IZATIO] 


ITEXJIT  OH  ICE 


Por  your  readers  v/ho  are  interested  in 
facts  on  frozen  fruits,  you  can  tell 
thBm  tilat  tliey'll  "be  getting  an  average 
of  t\io  pounds  each  this  year.  Pre-v;ar 
use  v;as  less  than  a  pound  a  year,  "but 
the  industry  v;as  only  getting  into  its 
stride  then.    Peaches  and  apricots  will 
"be  the  frozen  fruits  most  in-  evidence 
at  retail  lockers  during  the  coming- 
months. 

While  more  fruits  than  vegetables,  are 
frozeji,  most  of  the  supply  goes  to 
industrial  users.    On  the  other  hand 
almost  all  frozen  vegetables-  find  their 
way  into  retail  outlets.    It  .seems  that 
preservers,  bakers,  confectioners  and 
ice  creEiTii  manufacturers  find  that  frozen 
fruits  save  labor  and  are  convenient  to 
supplement  short  supplies  of  canned 
fruits.    There  are  a  couple  of  other 
reasons,  too,  why  frozen  fruits  have 
been  limited  at  the  grocery  store  the 
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past  few  years.    The  armed  forces  have  . 
taken  most  of  the  berry  X3a,cks  for  use  in 
jams,  jellies  and  preserves.    Also,  the 
industry  hasn't  been  able  to  exi^and 
refrigerator  facilities  for  handling 
frozen  foods  in  vhclesale  and  retail 
establishments. 

Cold  storage  holdings  of  frozen  fruits 
totalled  about  284  million  po^unds  on 
September  l..,.this  is  an  increase  of 
about  38  million  pounds  over  the  Sep- 
tember 1944  record.    This  total  in- 
cludes fruits  stored  by  bakers,  ice 
cream  manufacturers  and  other  industrial 
users.    About  half  of  the  storage  pack 
is  berries,  but  these  fruits  are  largely 
held  by  industrial  users.  Cherries, 
normally  the  second  most  important 
frozen  fruit,  arc  just  about  all  set 
aside  this  year  for  military  use.  So- 
it  vrill  be  from  the  present  large  packs 
of  frozen  pca.ches,  apricots  and  apples 
that  grocery  store  shoppers  v/ill  be  able 
to  draw  their  supplies. 


SHARII^TG  OUH  POOD 


Early  this  week,  (SeptenlDer  17,)  Pres- 
ident Trujnan  said  the  United  States  is 
in  a  position  to  help  keep  the  liberated 
areas  of  iSurope  from  starving  this  win- 
ter.   His  statement  was  issued  after  a 
delegation  headed  'by  Mrs.  Dwight  W. 
Morrov/,  President  of  Food  for  Freedom, 
presented  a  plea  on  the  "behalf  of  47 
national  organizations .with  a  member- 
ship of  over  50  million  people.... to 
speed  our  food  shipments  for  the  hungry 
peoples  abroad* 

"The  limiting  factor  in  meeting  the 
minimum  needs  of  the  liberated  peoples 
is  no  longer  one  ox  shipping,"  President 
Trumeji  saj.d.,."?or  the  moment,  in  the 
case  of  most  commodities,  it  is  no  longer 
a  problem  of  supply.    Today,  it  is  prima- 
rily a  tv/ofold  financial  problem.;  first, 
to  work  out  credits  or  other  financial 
arrangcnents  with  the  European  govern- 
ments; second,  to  mal-ce  additional  funds 
available  to  UHHSA  for  emergency  relief o" 

Mr.  Truman  stated  that  both  the  Depart- 
ment of  Agriculture  and  the  IVar  Produc- 
tion Board  have  authority  to  issue  set- 
asidc  orders  on  specific  qtiantitics  of 
commodities  purchased,  regardless  of 
v/hcthcr  they  arc  rationed',  to  insure  de-" . 
liveries,  abroad,  and  warned  that  ration 
controls  on  some  items  would  follow  if 
they  become  short  ih  supply.  •  • 

On  the  occasion  of  "share  the  food  day", 
September  18.. ♦•when  youth  groups  in 
this  country  joined  in  attempting  to 
help  solvu  the  food  problems  'o'f  war 
ravaged  countries,  Secretary  of  Agricul- 
ture Anderson  made  these  statements:     ■  • 

"ViTe  must  do  all  v;e  can  to  share  our  food' 
V7ith  those  v/ho  are  suffering  from  the 
devastation  of  war,    V/e  must  also  be 
realistic  in  facing  the "practical  prob- 
lems of  getting  food  to  the  places  where 
it  is  needed." 

As  for  food  stocks  in  this  country,  the 
Secretary  said  that  cutbacks  in  military 
requirements  have  eased  the  home'food 
situation  and  made 'more  supplies  avail- 
able for  relief  and  rehabilitation. 


But  if  essential  needs  are  to  be  met 
abroad,  there  must  be  ways  to  finance 
these  shipments.    Lend-lease  ended  in 
July,  and  the  army' s  emergency  feeding 
in  Europe  is  now  greatly  reduced. 

^''That  leaves  at  the  present  time  only 
two  methods  for  financing  the  use  of 
American  food  in  liberated  countries," 
Secretary  Anderson  said.     "?irst,  those 
countries  which  have  some  finmicial  re- 
sources may  pay  for  the  Amcricaji  food 
they  get  by  the  use  of  cash  or  credit. 
Second,  those  unable  to  pay  may  receive 

aid  from  UNHBA  at  the  moment,  food 

allocated  to  UMPiiA  is  sufficient  to 
use  up  all  funds  available  to  it.  Sub- 
stantial increases  can  be  made  in  our 
contributions  of  food  to  UiTEEA  if  Con- 
gress appropriates  an  additional  550 
million  dollars.    This  wouJ.d  complete 
the  United  States'  quota  of  1  billion 
350  million  dollars  th?t  v;as  authorized 
in  1944. 

"(Quantities  of  food  allocated  to  paying 
govcrriDcnts  cannot  be  increased  sub- 
stantially because  postv/ar  financial 
a.rrrjigements  have  not  been  concluded. 
These  p.rrangcnents  are  now  being  con- 
sidered by  those  departments. . .pr in-  ; 
cipally  State  and  Treasury. . .having  this 
responsibility  for'  ~the  United  States* 
If  they  are  concluded  promptly,  v;e  can 
see  that  a  fair  share  of  food  released 
by  military  cut-backs  is  made  ava.ilable? 

Secretary  of  Agriculture  Anderson  .stres- 
sed that  he  did  not  wish  to  give  the 
impression  the.t  these  problems  cannot 
be  solved. .. rathar- that  no  one  person  . 
could  sit  down  and  decide  so  much  of 
this  ajid  that  is  'needod  and  presto  that 
is  the  quantity  sent.'  "Supplying 
American  food  to  help  -relieve  hunger 
abroad  is  a  Job  all  o^f  .us  must  taxkle 
together. . ..Congress ,  the  executive 
agencies  of  the  Federal  G-overnracr.t , 
UK'iQA,  the  foreign -co-un tries  involved, 
ajid  the  whole  body  of  coLimon  people  in 
the  United  States  aJid  the  United  iTations", 

'  .Co- 
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POOD         AGRIdrLTUES  ORGMIZATIOF 

Invitations  for  the  first  conference 
of  the  ?oocl  and  Agriculture  Organization 
went  out  to  forty*-four  nations  the  same 
day  Japan  surrendered, . .August  14.  So 
with  the  ending  of  a  world  war  in  which 
nation  fought  nation,  a  new  kind  of  Vforld 
union  was  iDegun,    "Phis  time,'  nations 
are  united  against  hunger. 

The  conference  w.ill  "be  held  on  October 
16  at  the  Chateau  Frontcnac  in  Quebec, 
Canada.    It  will  be  made  up  of  one  dele- 
gation- from  each  nation  joining  the  orgaii- 
ization.    At  present  25  nations  have  ac- 
cepted the  3?A0  constitution,  and  can  send 
delegates.    But  other  nations'  will  pro-r 
bably  agree  to  join  before  the  conference 
date.    Sach  delegation  will  have  one  vote 
in  deciding  the  course  of  the  organization 
for  the  corning  year. 

The  pujrpose  of  PAO  can  be  divided  into 
four  main  parts.    One,  it  vrill  ivrork  to 
raise  the  levels  of  nutrition  and  stan- 
dards of  living  of  the  peoples  in  the 
member  nations.    Two,  it  will  work  to 
improve  the  efficiency  of  the  production  ' 
of  all  food  and  agricultural  products » 
(And,  by  the- way,  the  te¥"m  agriculture 
here  includes  fishing-  and  forestry, ) 
Three,  the  organization  will  try  to  bet- 
ter conditions  of  rural  ■•populations 
around  the  world.    And  four,  by  accom^ 
plishing  the  first  three -aims,  it  will 
contribute  toward  an  expanding  world 
economy.    In  other  words,  I AO  will  fight 
for  freedom  from  want, 

FAO  will  f miction  as  an  advisory  organ- 
ization.    It  v/ill  collect  information  on 
nutrition,  food  and  agriculture  from  all' 
the  member  nations,  and  it  will  spread 
this  information  to  all  the  member  na- 
tions,   'It  will  promote  and  recommend 
national  and  international  action  to  im- 
prove nutrition  levels  and  the  production 
and'haiidling  of  food  and  agricultural 
products.    On  the  request  of  member 
governments  it  will  make  the  services  of 
world  scientific  experts  in  the  field 
of  -agri culture  available  to  solve  any 
given  agricultural  problem  the  govern- 
ment may  have,  JAO  will  be  a  sort  of 


catalyst  to  spcdd  'the  reaction  of 
farming  aro mid  the  world  to  the  latest 

developments  in  food  ?n.d  a5ricu3.ture  of 
any  single  place, 

I'^Hien  the  social  and  economic  comicil  of 
the  United  Hat ions  Orgmiization  is 
formed,  FAO  .will  be  represented  on  that, 
council  along  with  other  international 
bodies  working  on  health,  money,  trans- , 
portation,  trade,  communication  and  so 
on.     It  will  work  closely  with  these 
international  bodies,  just  as  the  in- 
dividual ntaions  will  work  together^ 

The  United  States  has  lots  to  gain  from 
FAO  and  lots  to  offer  such  an  organiza- 
tion, too.    We  can  learn  much  from  the 
way  other  countries  handle  their  agri- 
cultural problems  .    We  will,  of  course, 
profit  from  a  smoothing  out  of  v/orld 
trade  in  agricultural  products.  Polit- 
ical and  military  alliajices,  necessary 
as  they  are,  will  no*  insure  us  against 
war  forever.     It  will  take  international 
cooperation  — -  international  v/ork  on  . 
all  sorts  of  problems,  including  those' 
of  food.' nnd  agriculture         to  do  that. 
As  the  delegates  gather  in  Quebec  next 
month,'  they  will  take  up  some  of  the 
most"  pressing  of  the  world*  s  agricul'^ 
tural  problems.    It'll  be  the  first  step 
in'  a ^- world  wide  campaign  against  man's 
oldest  enemy;  the  enemy  that  even  in 
peacetime  holds  two  thirds  of  the  world's, 
population  under  its  dominance* . .hunger, 
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■  BLAHCK  lIlTd  CAi^TSE  . 

The  pressure  cahner  comes  in  handy.,, 
even  for  the  homemaker  v/ho  is  putting 
up  vegetables  for  freezing.    Homo  freez- 
ing specialists  of  the  Horth  Carolina 
Agricultural  Extension  Service  recommend 
the  pressure  canner  for  blanching  the 
vegetables  with  steam,  stating  that 
steajn  is  preferable  to  boiling  v;ater  for 
blanching.    Kerens  why.    Steam  is  less  '., 
likely  to'  leach  out  the  vitamins,  miner*^ 
als  ajad  other  soluble  nutrients.  And 
steam  is  just  as  effective  as  boiling' 
water  in  retarding  the  action  of  enzymes 
that  would  cause  \indesirable  changes  in 
the  texture  and  flavor  of  the  vegetables- 
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'  CHICKEH  COUP 

The  dictionary  says  thpt  a  couij  is  liter- 
ally a  stroke  of  nercy, ..any  decisive  ac^ 
tioii  that  settles  a  difficult  situs.tion. 
And  that  is  exactly  what  has  happened  to 
the  chicken  situation.    The  Armed  forces 
have  ajinounced  thfit  they  will  "buy  no  more 
dressed  chicken,  and  that  means  a  lot  to 
chicken  lovers  in  the  -.'est,  even  though 
there  vra.s  no  dressed  chicken  taken  from 
the  I'restern  States.    We  didn' t  produce 
very  much  to  offer  them.    But  during  the 
war,  it  has  "been  necessary  for  us  to  de- 
pend on  our  own  poultry  producers  to 
supply  our  needs,  rather  thrn  "buying 
from  the  Middle  ^v'est,  as  v/e  did  before 
the  v;ar,  - 

But  now  that  the  Middle  V/cst  is  no  longer 
reauired  to  sell  chicken  to  the-  govci'n- 
ment,  v/e  T/estem  civilir/ns  i-jill  "be  seeing 
more  vizcL  more  in  the  markets.     In ' fact j 
we  vjill  soon:  "b-e  "back  to  our  pre-v/ar  econ-^ 
omy  v/here  chicken  is  concerned.      '  •• 

Tm^KEY  TEOT      ■  ■ 

Effective  Soptcn"ber  34,  ho  more'  turkeys 
will  "be  sot  aside  for  gover^lmont  purchase. 
That  should  "be  exciting  news  for  all  those 
who  have  "bccn'^worricd  a"bout  the  piece 
dc 'resistance  for  thrt  Thanksgiving  din'- 
ncr,  v/hich  isn't  too  far  in  the  future.  • 

Since 'April  8,  1945,  VTar  Food  Order  106, 
has  functioned  to  facilitate  the  procure- 
ment of  turkeys  "by  the  U.S.  Army  Quarter- 
master Corps  to  provide  holiday  dinners 
f or"  men*  ajad  women  in  the  Armed  Services 
all  over  the  world.  '  There  has  "been  a 
100  percent  set-aside- in  every- state  in 
the  ■.Vest,  with  the  exception  of  Arizona, 
and -all  turkeyr  producers  hrvc'"bcen  re- 
quired to  sell  to  authorized  processors, 
who,  in  turn  were  required  to  hold  them 
for  purchase  "by  the  Armed  Forces. 

We'll  have  more  inform.ation  on  Western ■ 
supplies  next  week,  "but  we  just  thought 
youUl  like  to  know  that  the  1945  turkey 
crop  promises  to  "be  a  big  one  this  year. 
And  there  should  "be  enough  for  everyone  - 
the  Armed  JPorces  and  civilians,  to  have  a 


real  old  traidtional  holidaj-  feast  this 
sea.son. 
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VE&STABLS  YAimaS 

Tv70  com.mcrcially  canned  vegetables  that 
v/ill  bo  very  plentiful  this  yeox  are 
peas  and  tomato  juice.    Canners  put  up 
one  of  the  largest  packs  of  peas  on 
record.    And  the  army  has  reduced  its 
order  for  this  vegetable # 

The  armed  forces  cm  nov/  fill  their 
requirements  for  tomato  juice  on  the 
open  market.    That  is,  the^^-  do  not  need 
the  U.S.  Department  of  Agriculture  to 
is-sue  a  set-aside  order  "requiring  a 
crnner  to  reserve  a  certain  percentage 
of  his  pack  for  military  purchase.  So, 
i  t  looks  now  as  though' nearly  twice' as 
:„uch  tomato-  juice  as  last  year  v/ill  be 
available  for  home  markets. 

Other' cahhcd;  vegetables'  in  larger  supply 
for  civilians  than  last  year  are:  carrots, 
sweet  corn,  tomato  products  and  sauer- 
kraut^   There  will  be  less  crnned  baked 
berns,  spinach,  sweet  potatoes  a:id 
aspa,ragus,   there  will  also  be  slightly 
less  soup  canned. , .principally  because  ; 
of  the  tin  shortrge,  .    •     ■  "  . 

'  PATS 'are  SLIM  '  "i 

Even  "though  we- may  have 'tio re  of  both 
edible  and  inedible  fats  and  oils  than  we 
had  last  year,-  the  world  still  has  a 
mighty  slim  supply  compared  to  pre-v/ar 
stocks •    So  it  is  still  necessary  for 
every  hom.emaker  to  keep  tha.t  cc-n  of 
used-  fat  within  easy  rea.ch  whan  she's  -; 
cooking  or  cleaning  up  the  kitchen. 

It  has'  cor.e  to  our  attention  that  many 
butchers  do  not  realize  hov;  important 
it  is  for  housev/ives  to  keep  on  saving 
and  turning  in  their  used  fat.    In  fact, 
some  butchers  h?ve  refused  to  a.ccept  it, 
saying  the'  prograxa  is  over,  no vr  that  the 
war  is  over.    So  you  might  tell  *your 
readers  not  only  to  keep  on  saving  and 
turning  in  used  kitchen  fats, ..but  tell 
them  to  make-  sure  their  butchers  know 
that  the  program  is  still  going,  and 
going  strong, • .strong  as  American  home- 
makers  cm  UBke  it. 


BREAKFAST 


It  may  be  a  far  cry  from  the  days  when  your  grandmother  served  fried 
potatoes  every  morning  for  breakfast  but  it's  still  a  safe  bet  that  your 
family  too,  will  like  potatoes  for  breakfast  if  they  are  whipped  up  into 
pancakes  or  scones,  used  to  extend  the  ham  or  other  meats  in  a  delicious 
hash,  or  fried  crisp  and  brown.     Here's  how  you  make  these  dishes: 

Potato  Pancakes 

Grate  2  cups  raw  potatoes  and  put  immediately  into  ^  cup  milk.  Add  1  egg, 
beaten  slightly,  2  tablespoons  flour,  1  teaspoon  salt,  pepper,  and  1  tea- 
spoon finely  chopped  onion.  Drop  from  a  tablespoon  onto  a  greased  frying 
pan.     Cook  until  well  browned  and  crisp  on  both  sides.     Serve  hot. 

Potato  Griddle  Scones 

2  cups  sifted  flour  2  tablespoons  fat 

1  teaspoon  salt  1  cup  cold  mashed  potatoes 

3  teaspoons  baking  powder  1  egg,  beaten 

1/3  cup  milk  (about) 

Sift  together  flour,  salt,  and  baking  powder.  Cut  in  fat  with  2  knives  or 
a  pastry  blender.  Blend  in  the  potatoes.  Mix  egg  and  milk;  add  to  first 
mixture.  Mix  slightly.  Roll  3/8-inch  thick  and  cut  into  squares.  Bake 
slowly  on  a  hot  greased  griddle  or  frying  pan.  Turn  several  times  to  cook 
through.     Makes  10  to  12. 

For  main  dish,  pour  creamed  leftover  meat  or  fish  or  vegetables  over 
the  scones . 
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Southern  Hash 

Start  with  cooked  meat  and  gravy  or  meat  broth.  Or,  to  take  the  place  of 
gravy  or  meat  broth,  dissolve  1  or  2  bouillon  cubes  in  water.  Cut  the  meat 
in  small  pieces  and  brown  it  in  fat.  Add  diced  raw  or  cooked  potatoes, 
sliced  onions,  and  green  pepper,  and  brown.  Add  the  gravy  or  broth,  and 
cook  slowly  on  top  of  the  stove,  or  bake  the  hash  in  the  oven  until  it  is 
brown  over  the  top.     Cut  in  squares  and  top  with  a  poached  egg. 

Fried  Potatoes^   Country  Style 

Peel,  and  slice  thin,  enough  raw  potatoes  to  make  1  quart.  Put  in  a  frying 

pan  with  2  tablespoons  of  melted  fat  or  meat  drippings.  Cover  closely. 

Cook  over  medium  heat  10  to  15  minutes  or  until  browned  on  the  bottom. 

Turn  and  brown  on  the  other  side.  If  desired,  brown  a  little  chopped 
onion  in  the  fat  before  adding  the  potatoes. 

LUNCHEON 

All  housewives  like  to  make  luncheon  the  "easy  meal"  of  the  day.  Still,  at 
least  one  hot  dish  should  be  served  and  that  one  hot  dish  might  well  be 
good  nourishing  potato  soup,  fish  chowder,  a  baked  potato  with  margarine  or 
butter,  or  a  "dressed-up"  baked  potato  in  which  ground  meat  leftovers, 
deviled  ham,  or  grated  cheese  has  been  mixed.  Some  recipes  for  these 
dishes  follow: 

Quick  Potato  Soup 

3  cups  cubed  potatoes  1^  cups  boiling  water 

2  tablespoons  chopped  onion         4  cups  milk 
2  tablespoons  fat  1^  teaspoons  salt 

Pepper 

Cook  the  potatoes,  onion,  and  fat  in  the  water  until  the  potatoes  are 
tender.     Add  the  milk,  salt,  and  pepper.     Heat  and  serve. 

Fisk  Ckowd€r 

pounds  fresh  cod,  haddock,  1  onion,  chopped 

or  any  other  large  fish  2  tablespoons  flour 

2  cups  diced  potatoes  1  pint  milk 

1  cup  diced  carrots  Salt 

1  quart  water  Pepper 

i  pound  salt  pork,  diced 

Cut  the  fish  into  small  pieces  and  remove  the  bones  and  skin.  Cook  fish, 
potatoes,  and  carrots  in  the  water  for  15  minutes.  Fry  the  salt  pork  until 
crisp,  remove  from  the  fat,  cook  the  onions  in  the  fat  for  a  few  minutes, 
add  the  flour,  stir  until  well  blended,  and  add  to  the  milk.  Add  this 
mixture  to  the  fish  and  vegetables,  add  the  salt  and  pepper,  stir  frequently, 
and  simmer  for  10  minutes  longer.  Add  more  seasoning  if  necessary,  and 
serve  over  crackers . 
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Baked  Potatoes. 

Wash  and. dry  potatoes  of  uniform  size.  Bake  in  a  hot  oven  (425°  F.)  40  to 
60  minutes  or  until  tender.  If  you  want  the  skin  to  be  soft,  rub  a  little 
fat  on  the  potato  before  baking.  Cut  crisscross  gashes  in  the  skin  of  the 
baked  potato  on  one  side.  Then  pinch  the  potato  so  that  some  of  the  soft 
inside  pops  up  through  the  opening.  Drop  in  meat  drippings,  butter,  or 
margarine;  sprinkle  with  paprika,  if  desired,  and  serve  hot. 

Stuffed  Baked  Potatoes. 

Cut  large  baked  potatoes  in  half  lengthwise.  Scoop  out  the  inside.  Mash, 
add  fat  and  seasonings,  stir  in  hot  milk  and  beat  until  fluffy.  Stir  in 
chopped  cooked  meat  or  grated  cheese.  Stuff  back  into  potato  shells  and 
brown  in  hot  oven.     Serve  with  a  tossed  green  salad  and  beverage. 

THE  EVENING  MEAL 

Dinner  or  supper  is  a  meal  most  families  look  forward  to.  Potatoes  play  an 
important  part  in  that  meal  and  rightly  so.  Now  with  more  roast  beef,  we 
may  again  enjoy  thos«  delicious  roast  brown  potatoes;  or  the  main  dish  may 
be  potato  scallop.  Perhaps  the  potatoes  will  be  mashed,  or  broiled  in  their 
jackets,  or  mashed  potatoes  may  be  used  to  garnish  a  meat  pie.  There  is  a 
right  way  and  a  wrong  way  to  cook  potatoes  even  if  they  are  just  plain 
boiled  potatoes.  Try  cooking  them  in  the  following  ways  to  insure  getting 
the  most  of  their  good  food  value. 

Broiled  in  Jackets. 

First  of  all  scrub  the  potatoes,  then  drop  them  into  a  kettle  of  boiling 
water ...  enough  to  cover  them.  Cook  covered  until  tender;  drain  at  once  so 
the  potatoes  won't  get  waterlogged. 

Peel  and  season  with  table  fat,  meat  drippings,  or  gravy,  salt  and  pepper 
to  taste.     Or  eat  skins  and  all  if  they  are  small  new  potatoes. 

Potato  Seal  lop 

6  medium-sized  potatoes  Pepper 

2  tablespoons  flour  2  tablespoons  fat 

li  teaspoons  salt  2  cups  hot  milk 

Peel  and  slice  the  potatoes.  Put  a  layer  of  potatoes  in  a  greased  baking 
dish.  Sprinkle  with  part  of  flour,  salt,  and  pepper.  Dot  with  fat.  Repeat 
until  all  the  potatoes  are  used.  Pour  in  the  milk — use  very  fresh  milk  oi^ 
it  may  curdle.  Bake  in  a  moderate  oven  (350°  F.)  for  1  hour  or  until  the 
potatoes  are  tender  and  browned  on  top.  Add  more  milk  if  the  potatoes 
get  dry. 
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Quick  Mashed 

Peel  6  medium-sized  hot  cooked  potatoes.  Mash  thoroughly  and  quickly.  Beat 
in  hot  milk  a  little  at  a  time  until  potatoes  are  fluffy  and  smooth.  Season 
with  salt  and  pepper.  If  desired,  add  fat,  finely  chopped  green  pepper, 
pimiento,  chives,  or  onion. 

Roast  Potatoes. 

Peel  medium-sized  potatoes  and  place  around  meat  in  roasting  pan  during  the 
last  hour  or  hour  and  a  half  of  cooking  the  meat.  Turn  and  baste  potatoes 
occasionally  with  meat  drippings. 

THE  OUTDOOR  MEAL 

With  fewer  out-of-town  vacations,  there  has  been  more  back-yard  vacationing 
with  meals  prepared  in  the  barbecue  pit  or  on  the  grill.  Potatoes  baked  in 
the  ashes  or  potato  salad  prepared  previously  adds  zest  and  goodness  to 
these  meals.     Here  is  a  recipe  for  potato  salad — hot  or  cold. 

Potato  Salad 

Hot. — Cook  f  cup  diced  salt  pork  until  crisp.  Add  it  cup  vinegar,  ^  cup 
water,  1  medium-sized  chopped  onion,  and  1  quart  cubed  cooked  potatoes. 
Season  with  salt  and  pepper.     Heat  well. 

Cold. — Slice  or  dice  cold  cooked  potatoes.  Season  with  salt,  chopped  onion, 
and  salad  dressing.     If  desired,  add  sliced  hard-cooked  eggs. 

THE  BETWEEN  MEAL  SNACK 

More  gas  is  in  order — therefore,  more  get-togethers.  Still  not  enough 
domestic  help  so  no  elaborate  parties  are  scheduled.  But  there's  always 
your  favorite  beverage  and  potato  chips  for  stimulating  sociability. 

Yes,  potatoes  fit  into  any  meal.  When  you  eat  them  you  get  some  of  your 
vitamin  C  requirement  as  well  as  some  of  the  B  vitamins.  And  of  course, 
you  get  iron  and  other  minerals  and  starch.  Remember  that  a  medium-sized 
potato  has  no  more  calories  than  an  apple  or  a  banana — about  100.  If  you 
are  watching  your  weight,  remember  it  isn't  the  potato — it's  what  you  put 
on  it — the  gravy,  the  butter,  that  adds  up  calories.  Eat  more  of  these 
ienergy-giving,  economical  potatoes. 


All  recipes,  used  are  furnished  by  the  Bureau  of  Human  Nutrition  and  Home 
Economics.,    United  States  Department  of  Agriculture.     All  these  recipes, 
are  for  six  servings.. 


